FOOD & DRINK

Christmas Menu



Christmas Menu

STARTERS

SPICY PARSNIP SOUP, WARM CIABATTA (V,GFO)

CRISPY ASIAN DUCK, SWEET AND SOUR RED
CURRANTS, WATER CRESS (GF)

CREAMY GARLIC AND PARSLEY MUSHROOMS ON TOAST (V,GFO)

SMOKED SALMON AND PRAWN TIMBALE, TOASTED SOURDOUGH (GFO)

MAINS

TRADITIONAL ROAST TURKEY WITH PORK AND CHESTNUT STUFFING, GOOSE FAT POTATOES,
SAUSAGE WRAPPED IN BACON,
SEASONAL VEGETABLES (GF)

ROASTED SIRLOIN OF BEEF WITH YORKSHIRE PUDDING,
GOOSE FAT POTATOES, SEASONAL VEGETABLES (GFO)

CAJUN SWEET POTATO ROULADE, ROAST POTATOES, SEASONAL VEGETABLES (V,GF)
ROASTED COD WRAPPED IN PARMA HAM, SAFFRON MASH, FENNEL, TOMATOES (GF)

ROASTED SQUASH, LEEK AND GOATS CHEESE LASAGNE, DRIED TOMATOES (V

PUDDINGS

POACHED PEAR, BAKED PEACH, VANILLA ICE-CREAM (V,GF)

CHOCOLATE ROULADE, KIRSCH CHERRIES (V)

RASPBERRY & WHITE CHOCOLATE BREAD & BUTTER PUDDING, VANILLA CUSTARD (V)
CHRISTMAS PUDDING, VANILLA CUSTARD (V,GFO)

CHEESE AND BISCUITS (V)

- 2 COURSES £21+ 3 COURSES £26 -

AN OPTIONAL SERVICE CHARGE OF 10°% WILL BE ADDED TO TABLES OF 8 AND OVER.
A DEPOSIT OF £5 PER HEAD IS REQUESTED TO CONFIRM BOOKING (NON REFUNDABLE)

(V) VEGETARIAN (GF) GLUTEN FREE. (GFO) GLUTEN FREE OPTION. k\\

PLEASE INFORM YOUR SERVER OF ANY DIETARY REQUIREMENTS




